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WATER CONTENT ADJUSTOR FOR FOODS 



m 



Abstract Of JP9056342 

PROBLEM TO BE SOLVED: To obtain a water content adjuster comprising trehalose as an active ingredient having low sweetness, not damaging characteristic color, 
luster, flavor, texture, etc. , of a food . improving self stability by reducing water activity of a food and preventing water release of a food. 

SOLUTION: This water content adjuster for foods comprises trehalose as an active ingredient and is added to Japanese-style confection, western-style cakes, pastes, 
jams, syrups, sugar confections, pickles, tofus. konjaks. animal meat products, etc., especially a gelatinous food required to have <=0.88 water activity. 



Data supplied from the esp@cenet database - Worldwide 



f 1 



5/1 1/2004 4:16 PM 



(2) #^9-5 6 34 2 



[»*B2] fn#m?«. ^-.xhbl s^tasl 
iwmm3 ] *»*sttso.88iaTfc-r * z t 

*i4*flite*flii;S*i&it*Jl 1 ie»<7)^p a a^*^PS5 
[ft 4 ] *VW*OA«fcJ8to§:h.43»*3S 1 £ft 

[0001] 
[0 0 0 2] 

«SL «SL T5yB»5r fctftfi, tKcO- 

t. tac, jjbhsl «sl TssmgrnziuiLx*. 

£ tc «fc 0 . ttAfch* « til?T'Z < . *#SS14£ {£T 
[ 0 0 0 3 ] i: £ ifi*, aW**>"KM8efl«\ 

[0004] fife*. &&Wti&1SMZit2>lTmt LX 

it. msewmzmiLx . v/i^-x, 317c 

[0005] 

C«BH* t »«fcLJ:3i:t- 4W1] LfrL%#t>. 
*V>fc». L^-<*0» ^tcJt^-Tfe 

[0006] iTt. v;H--x s f^h'Jyf 



[0007] Hfcs S7C*t&«i. JSRfc J: 

[0008] —it. &shiz&tti&&mi. mmntm 
tti>tzmfct zmfaizfoK). mmt. wa&&ob* 

[0009] *5SW»±, JJBS!3WStlf<ora)HjftWB*T 
fe. S"JM££:*5r?,r fc=5r<. :£p n pO*#vSft£ffiT$ 

[00 10] 

%mzr>\^xm«m9tthmLT. nmrnzsmx-h 

[00 11] ^i5*>. 3)S^BJ(±, M/AD-Xfct» 

[0012] *^<o^,sHso*^iafiiffim, jtaaite 

•tZbtfbfr-it:. 

[00 1 3] CDhWNO-xti, ffiiOttaiCJt^T. ;£ 

« a p^<7)*^vse<iSr^e<jt{£<-r&c7)T\ *,pp«^ffi 
©h^^o-xfi. &&mzmti&zbfrt>. mwm 

*-%-$ha>x\ ^m^»'Z^£^mzmn.<r)-^b\^ 

xm^X. ffimiz-t&zbtfX-Z. #Ufefi(»JE-it 
{2fc'^T^v^p a n ^ccgs3DL^^^i,-H-< OJftr 

z $>%^zbfr &&&>mefeZB : niztmt& . 

A B D p^t6^tt^±*<->TJXavHC<<^SC:f: 

h. 

[0014] h WNO-x^'±iec7)J: 33r#tt£:rr& 
aiiiHJ^^-rJi^rV^*, ZUl^^H^Sf^l, lS-^ 

Etc J: S cOT-<i=5r v m&» t Ji^? it ^ . 
[0015] Lfc^t, *^OA,!aa<7)*i««fi5»J 



(3) «FHPP9-5 6 34 2 



[00 16] 

an. itt^ufc^aectt<ozjKHT. «. «, 

— *£JBH«.co#*iff£L^. a. o-hl/AO-xli. 

^3, c«. teas, ttsr?^. a**tflqt 

<7)£Ji§- h UA9- WcJ: 

[0017] *»JrcJBV*4 h l/AD-^li. ±p D D * 
<7)iIliv^ttJ:<. 8*hW\o-;*. »*M^ 

Tk^ahWNO-xti. #MT6-145816-^^ (S&HjlO 

[0018] itz. hW\n-xSr^^t-f 
«cBS»airt-4arSL *{ci£fl?StfT8sJtrr&;*£. h 

[0019] *^<DA>Bia<0*^ITOffJi&5Sffl-rS £ 

M. SBfflB*. *-»fc4>«W\ TOW*. ^olnS 
Wfc9»W*SL H*SL <J8L aa, y— fe 



[0020] *^(^^0*#N8S*!l(2. Aft*)* 

[oo2i] jftn^^^rnnni*. m 

[0022] JEfc, *«W>*ifta<0*4WWIi«»i, h 
[0023] 4fc % StWIfaSL SJSS.. £X,K+ < ». 

snciAg* &mm,mf<o. ■az&ttuzt'izmx-* 

[0024] *^CD^tS?^S«O*^iB«59l<50^a4' A ^ 

sstei;j±. mmT&-&&ic£-oxi>m%&i!fi. misim 

[0025] 

Wnq-x (2^ft) Sr. Tffiaitc^VrM-g-CiE-^ 

*#UaT<0«fltCt«tLfc. 4fe, *7>vStt 
(i. TNovasina Aw.^f— ^— j (^iRi^, H^i- — K/U 
^■*-tti*^ttSg) SrfflV^T. 25.0*CT'8!lJgLfc. -?- 

Ofe*$r^ 1 tc^-r. 

[0026] 
[*1] 



(4) 



#flfl¥9-5 6 34 2 



S425K + h W\D->U85* 
— X42%+ h W\D— X18K 



t o o 2 7 ] a i cos**^ % mm&zm*.wmv& 



[0030] L^ot, ««S#**4«S:T60Sfi 



VJl/h— X 



[0 0 3 3]*3<0fi**>£. M/An-x^7;Pb 
[00 34]IS^^3 (hWNn-^ttWE<OH€) 



0.886 
0. 876 
0.854 
0.857 
0. 855 
0.881 



8l^*co8afcW*>fe"f0.990 —0.999 

[0029] 
[fS2] 



0.9 
0.88 
0.8 
0. 75 
0.65 
0. 61 



fe H B v;I/b-^ ( Ifcmn) SWaM/AD-X ( 2 

^3^-r. 

[0032] 
[313] 



Brix 



40.1 

41 

40.9 



PSgLfco ^-^-StakSrjDiT* Brix4. 

[0035] JJBCO J: o fc: LTtEig Lfc h Wnu-X 
y>C^7— tCfifeSit. Brixl4.0Oh Wno— x?S<7)-H-$ t 

iwo-h-3 tm&$tiz>f7—*—mwL<mrix<7>¥^ 

[00 3 6] Urfot, hW>o-XC0fflit#*S 
5.65/14.0 X100 = 40.36 40.36 XkWffi 



»msm 



(5) 



#^¥9-5 6 34 2 



[0037] m&mi. tmmi-3 {%^wmmr 
ix. *^Mse. -ZMnrnzz. •sw&M) 

%) *»^atrixfci«x«2afr-e*i.-rniini, « 



[ 0 0 3 8 ] mmt LX . b Wno-X 

350 j fcfcfflVvfci<DSJfcttW3i:L;fc. 
[0039] 
[3*4] 









imm2 


ttms3 




100 


100 


100 


100 




63 


90 


63 


63 




27 


0 


0 


0 




0 


0 


27 


0 




0 


0 


0 


27 



[0040)13 LXn^fltz4 WScOtacOBrix. M 

**tsi ) THjjg t . &m±&mt r s z - zso j ( 
<. aaai**** simian. 

[004 1] £ft.fc4a»0«*« WfiLfcB 



(S®, ivifiO. ^JiA. BW&x.(7)4®ffik U Z 
«0*^. ©, O, A. xiL^. ,T;h.6<Ol!6»S:*5fc: 

[0042] 
[IS5] 









tiMM2 


Jt«M3 


Briz 


63.9 


63.3 


63.9 


64.0 


»* 












0.827 


0.871 


0.866 


0.869 


e 




60. 23 


52.06 


53.46 


53.56 






27. 57 


2L09 


21.14 


21.28 




© 


A 


A 


A 




o 


A 


A 


O 




o 


X 


A 


© 




o 


X 


A 


A 






© 


A 


A 


O 



[ 0 0 4 3 ] SI 5 t>>t>hfr& JiolZ. *.-ftftmmt 

i #a*>ffi< . Ltztfixmmm i im&mwKm ue 



a*. ^Jg09 1 \i L^Z < &v £ 9 LtzlShZc-KZ 



(6) 



#HPP9-5 6 34 2 



[0044] i-%*>*>. mmm 1 «. 

[0045]|«feW2. JtK0iJ4. 5 <JP£JffO»jftK. 
* t-t 1 ^-IBBfiff LfcSL 90 g^r y i-MKAfU 



[0046] ttc ±ntmwosmtz. hww-x 
[0047] mmm 2 . mfimmi , 5 oipsw <m. 

*<7>gg£. fPSfflfS:^aLhfc:2^H2ftaLfe^<59g^: 

[0048] 
[SS6] 





m&M2 






mm 


hw\n— x 






mxmm (cm) 


13.6 


14.2 


14.4 



[0049] me-b^. imm5cr>mi^mmLtz9m 

[0050] . lUSffil 6 , 7 ( 5*<r A<0Mft& 

•ff-=f300 g, ?x>m6 g. g£. %%Z. 



^■#450 P j TMftLfcfcO*ifc«W7 4:-*-4. 
[005 1 ] HS6CT3 , RX/imme . 7co^>AtO 

7^-r. 

[0052] 
[«7] 











ittm7 






70 


100 


70 




h WNn— x 


30 


0 


0 




^^Urf#450 


0 


0 


30 






0. 802 


0.841 


0.846 






O 


A 


o 






o 


A 


o 



[00 53]S7«fem, ««f5— SPSrhWND- 
TB#*>#<J:<&4i:fct>k:, ffls1i*C** 

4. 

[00 54] HM^3iO^SrhWNCJ-XT'g 



[0055] 




(7) 



#^9-5 6 34 2 



XP-002213310 



AN - 1997-206591 [19] 

AP - J P1 9950231 91 7 1 9950817; [Previous Publ. JP9056342 ] 
CPY - NISO 
DC -D13 
FS -CPI 

IC - A23G3/00 ; A23L1/03 ; A23L1/06 ; A23L1/09 ; C07H3/04 
MC -D03-H01J 

PA - (NISO ) NIPPON SHOKUHIN KAKO KK 

PN - JP3486266B2 B2 20040113 DW200410 A23L1/03 006pp 

- JP9056342 A 19970304 DW199719 A23L1/03 007pp 
PR -JP1 9950231917 19950817 

XA -C1 997-066283 

XIC - A23G-003/00 ; A23L-001/03 ; A23L-001/06 ; A23L-001/09 ; C07H-003/04 
AB - J09056342 Water controlling agent contains trehalose. 

- USE/ADVANTAGE - Foods contg. the water controlling agents are esp. gel 
foods such as cake, paste, jam, syrup, pickles, Tofu (soybean milk 
foods), Konnyaku (mannan foods), or meat prods., requiring water 
activity to be up to 0.88. Addn. of trehalose improves preservation, 
freshness, mild sweetness, and texture of foods, with no sepn. of 
water. 

- In an example, granule salt (63 pts.wt.), trehalose (27 pts.wt.) and 
white candy base (100 pts.wt.) were formed into paste. The paste was 
formed into candles in 63.9 of Brix. and 0.827 of water 
activity.(Dwg.0/0) 

IW - WATER CONTROL AGENT CONTAIN TREHALOSE FOOD GEL FOOD MEAT PRODUCT 

IKW - WATER CONTROL AGENT CONTAIN TREHALOSE FOOD GEL FOOD MEAT PRODUCT 

NC -001 

OPD - 1995-08-17 

ORD - 1997-03-04 

PAW - (NISO ) NIPPON SHOKUHIN KAKO KK 
Tl - Water controlling agents containing trehalose • used in foods, 
especially gel foods or meat products 
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